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Abstract

Protease screening was employed to prepare rice anti-oxidation peptide with enzymolysis method.
Scavenging rate of hydrolysate to the DPPH radical was used as an index with rice protein as the raw
material. Neutral protease was screened out from the following seven kinds of protease. These kinds of
protease were flavor protease, neutral protease, trypsin, complex protease, alkaline protease, papain and
pepsin respectively. The optimum hydrolysis conditions obtained from the experiments were as the
following : concentration of substrate was 1. 0 g/ (100 mL) , ratios of enzyme-substrate was 8% , pH value
6.0, 60°C and 30 min of reaction time. After being diluted 15 times, scavenging rate of hydrolysate
liquid to the DPPH radical 89.45% could be obtained and ECg, value of hydrolysate scavenging DPPH
radical was 0. 217 ¢/ (100 mL).
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Tab.1 Activities and action conditions of several protein enzymes
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AR 2 6.0 50 10 000 5.65 YERIRER ™
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Tab.2 DPPH free radical scavenging effect of hydrolysate
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AU 2 1 i 49.225 0. 832
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Fig. 1 Influence of protein concentration on DPPH free
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Fig.2 Influence of enzyme concentration on DPPH free

radical scavenging effect and DH of hydrolyte
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Tab.3 Results of L, (4*) orthogonal experiment

DPPH & F%%/ %

. A B C D S Tk AR
¥
EARE  EANE RO
1 (U S 40. 00 53.03 30. 83
2 12 2 2 4135 67.87 36.48
3 13 3 3 3820 42.25 26.92
4 1 4 4 4 4405 55.06 33.79
5 2 1 2 3 4315 64.05 37.56
6 2 2 1 4 4539 53.26 31.90
7 2 3 4 1 39.78 72.14 23.42
8 2 4 3 2 4539 84.94 37.96
9 31 3 4 3753 53.26 42.54
0 3 2 4 3 5034 54.83 29.61
11 33 1 2 528l 82.25 32.17
12 3 4 2 1 36. 40 69. 66 35.40
13 4 1 4 2 6427 88.76 53.84
4 4 2 3 1 4539 79.55 36.34
15 4 3 2 4 510l 78.65 51.29
16 4 4 1 3 6899 74. 83 50.75
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